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Seen any chinch bugs, lately?
What if you end up with
a severe chinch bug infestation to deal with? What about
control with insecticides?
The insecticides that are labeled for chinch bugs do
kill chinch bugs. but
they are not the total solution to the problem.
This is because the insecticide does not contact chinch
bugs that may be hiding in
soil cracks and between the
leaf sheath and the stalk.
11le other pnJblems are that chinch bugs
invade sorghum or corn
fields in "waves" and
that short-lived insecticides
on the market today make
multiple treatments necessary. Results from Kansas
State University research
show that no insecticide
tested for chinch bug conool

On-tbe-Grow

has residual control of more
than 2-3 days. Multiple treatments result in lower profit
margins for the producer.
Control
will be

before 10 a.m. and after 6
p.m .• or following rainfall.
Use a minimum of 30 to 40
gallons of water per acre in a
directed spray when using a
ground applicator.
Another practice
that may add to the solution of conoo1ling chinch
bug infestations includes
avoiding adjacent plantings of wheat and corn,
or sorghum. Using trap
crops that can be repeatedly treated and sacrificed
for the well being of the
rest of the field is another
practical part of the solution.
And of course, substituting
soybeans, alfalfa or a similar
crop in lieu of planting sorghum or corn in high risk areas is the surest solution.

most effective if the insecticide is applied when
bugs are out in the open. The
time of day when most bugs
are active will depend on temperature and amount of sunshine. In the summer better (DV)
conool is usually obtained
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For your convenience, the 4-H Building Food Booth also will be open.
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Make sure it's ripe
While some fruit and
vegetables show unmistakable signs, the proper time to
harvest many crops require a
little more knowledge and
experience. Guidelines for
harvesting various fruits and
vegetables are listed here.
Peach
Ground color is the best
guide for maturity. Harvest
when ground color or the
color of the fruit's skin
changes from green to yellow.
Disregard the areas that have
turned red, because it is not a
reliable index of maturity.
Pear
Harvest when the
ground color changes from
dark green to a yellowish
green and before the fruit is
tree ripe. An additional guide
may be when the fruit separates from the twig with an
upward twist of the fruit and
when the lenticels (spots on
fruit surface), which are green
on immature fruit, become
brown.
Raspberry
Harvest when the fruit
is full color and separates
easily from the center.
Tomato
For peak quality, harvest 4 to 6 days after fruits are
fully colored. They will lose
furrnnessifoverripe.

Eggplant
Harvest when the fruit
is firm and a glossy purple to
blaek in eolorand3 to 5 inches
in diameter.
Muskmelon
The fruit of muskmelon
or cantaloupe are mature
when the stem slips easily
from the melon with slight
pressure. The melon is not
ripe if the stern has to be forcibly separated from the fruit.
Other indicators of maturity
are based on touch. appearance and aroma. The flower
end of the melon. the end
opposite the stern, should be
slightly soft. The skin between the netting will turn
from green to yellow. A ripe
melon will produce a strong
musky aroma.
Watermelon
Harvest when the melon
is full-sized and the underside
of the melon turns from a
greenish white to a buttery
yellow or cream. This color
change is more noticeable on
the varieties with dark skin. In
addition, the fruit tends to lose
its slick appearance on the top
and become dull when ripe.
Thumping or tapping the
melon is generally not a good
indicator of ripeness. The
browning of the curled tendril
attached to the vine near the
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melon is also not reliable. In
some varieties the tendril may
tum brown 7 to 10 days before
the melon is ripe.
Summer Squash
Zucchini and scallop
squash should be harvested
when young and tender. Harvest zucchini, cnJokneck and
straighmeck squash when 2
inches in diameter and 4 to 8
inches long. Scallop types are
best harvested when they are 3
inches in diameter.
Spaghetti Squash
Harvest
spaghetti
squash when the fruit changes
color from ivory white to
golden yellow.
Winter Squash
Squash are mature the
skin is firm and glossy. A
thumbnail will not easily
penetrate a mature fruit. The
portion of the fruit resting on
the ground will be cream to
orange.
Pumpkin
Harvest
pumpkins
when they are fully colored
and skins have hardened
enough to resist puncture by
thumbnail. Harvest before
killing frost.
Sweet Potato
Harvest in late fall after
Erst light frost. (MJM)
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Summer lawn care
Summertime may be a fun time for you and the family,
but it can also can be hard on your lawn. Mter the spring
months of weeding, feeding and carefully following early season care schedules, we often forget there is more to keeping a
lawn in good condition dming the summer than simply mowing when you feel it needs it.
_
Summer activities like volleyball, picnics and parties, all
take their toll. H you want to keep that green lawn in its spring
glory, here are a few· tips.
Summer usually means watering. But, deciding how
much water to applY"and how often to apply it, can be confusing. Water should never be applied at a rate faster than it can
be absorbed by the soil. If it is, you will waste water. Soils
differ in their intake rates and water holding capacity. Water
deeply to get moisture down throughout the root zone, but no
farther.
For most turfgrass areas, water only when the grass
shows signs of wilting. Frequent shallow watering encourages
shallow rooting. It also promotes weak turf which is more susceptible to disease, insect attack and traffic damage.
Don't mow the grass too short. Mowing too closely
weakens the grass and destroys its vigor. Kentucky bluegrass
and fIne-leaved fescues should not be cut shorter than 1 1/2 to
2 inches. Short cutting reduces the food manufacturing leaf
area and essentially starves the root system. Repeated close
cuttings causes the grass plants to draw on food reserves in the
root system, which further weakens the plants.
Allowing the grass to grow too long before it is cut can
be as harmful as frequent close cutting. To prevent shock to the
plant, cut no more than one-third of the total leaf surface at
each mowing. Cut frequently to maintain proper height Cut
when your grass is dry and vary the direction of your cutting
pattern to obtain a uniform and neat cut.
If your grass tends to have a brown to grey cast after
mowing, suspect your mowing blades. Dull mower blades
tear, split and shred the tips of grass blades and damage them.
Always keep rotary and reel mower blades sharp and properly
adjusted.
You can let grass clippings remain on the lawn, if you
mow on a proper schedule. Renuning the clippings to the turf
recycles the nutrients that have been taken up by the grass.
However, if a lawn is,aUowed to grow too high before mowing,
excessive clippings left on the surface may smother the grass
below or create an environment favorable to insects and

disease.
By all means, remove clippings with a. catcher or by
raking if the turf has been allowed to grow too high between
mowings. (DJ)

Mulches
Mulches in the home
landscape not only conserve
moisture, modify soil temperatures and control weeds
but also may be used to make
landscapes more attractive
and usable. Many types of
material, organic or inorganic, may be used as mulch.
Organic mulches may
break down in one season or
less, or persist for several seasons. Those that persist for
more than one growing season
are more useful around permanent plants.
Inorganic mulches such
as gravel, crushed stone or
some manufactured products
are not as benefIcial to plants
as the organic mulches, such
as wood chips, sawdust, bark,

~~~~~ l=~. clippings

or
Though not generally
considered mulches, some
low growing ground cover
plants produce many of the
same benefIcial effetts as
mulch. Mulches should not be
considered as fertilizer. Most
of them release some nutrients as they decompose, but
the fertilizer value is very
small compared to the physical effects.
Where mulches are
needed, use them for the
mulchvalueandaddfertilizer
as needed. (MJM)
• • • • • • • • • • • • • • • •

Flowers cut for indoor display will last
longer and be more
attractive if they are
cut in the early
morning or,..eYening
when
they are full of
water. Immediately after
they are cut,
place
your
flowers in a
con tainer of
water that is 90 to
100 degrees Fahrenheit
for a few hours. This will
condition them and prevent
wilting.
As you arrange the
flowers, remove any leaves
that will be below the water

level; they will only decay
and foul the water ifleft on.
To extend the
life of your arrangement use a commercial
r----"'- flower preservative in
both the
conditioning
and vase
water.
Replace the
water lost from the vase
each day to maintain an
even concentration of the
preservative.
When untreated water
is used, change it daily and
recut the flower stems to
expose a fresh surface. (DJ)
U f '__

blade, while the petiole remains turgid; the result is that
the collapsed blade droops
over the petiole like an um~
breHa. Leaves sometimes
develop numerous dark
brown spots, 1/8 to 1/4 inch
across, surrounded by yellow
halos; this symptom has been
common on the samples
we've seen recently. Another
leaf symptom is V-shaped,
yellow lesions with the wide
end of the V at the leaf margin.
A stem rot begins as
browning in the vascular systern, followed by appearance

ofsunken,dllilbIackareason

the stem, especially near the
base. Leaves may wilt and die
(=.1
•• rapidly as the stem rot progresses, or the plants may ap• pear to recover somewhat,
Accessible to rotary and touch-tone phones..
~onti·nued on page 3

• For a greener home, lawn and garden, call. ..

•

One of the most widespread and destructive pests
of potatoes is the Colorado
potato beetle. Plants also affeeted by this pest include
tomato, eggplant, pepper and
petunia. They will even attack certain weeds such as
buffalobur.
Identification of this
pest is rather easy. The adult
stage appears as a hard shelled
beetle about 3/8 to 1/2 inch
long with 10 black and yellow
stripes running the length of
the body. These beetles will
lay orange eggs on the undersides of leaves. The eggs then
hatch in 4 to 7 days into the
larval stage. The larvae are

Bacterial Blight of Geraniums
Bacterial blig~t of geraniums, caused by Xanthomonas pelargonii, is a sporadic problem in the greenhouse industry, but can be
extremely. serious when it
does break out. In the last few
weeks, however, we have
seen several cases of bacterial
blight from garden and landscape plantings.
Several symptoms can
be evident, but not all the
symptoms may be present in
each case.
A "textbook"
symptom is wilting of the leaf
• • • • • • • • • • • • • ••
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and grass clippings. Spread 2
to 4 inches of mulch around
the base of each plant or over
the entire bed.
To encourage healthy,
vigorous growth and abundant bloom, roses should be
fertilized three times a year.
The rrrst application should
be in early spring immedi~_.ately after pruning. The secODd application should be
made during the first bloom
period. The third application
should be made in mid to late
July. Do not fertilize after
July 31. Later fertilization
may produce succulent new
growth which may not harden
suffIciently before winter. A
general purpose fertilizer,
such as 5-10-5 or 10-10-10,
should produce excellent results. Thoroughly water the
roses after fertilization.
It is necessary to remove spent flowers to conserve the plant's energy and
encourage repeat blooms.

beading roses during the
fIrst growing season differs
from established roses. On a
recentlyplantedrose,itisusually recommended that the
faded flower be removed
above the uppermost 3-leaflet
leaf. Removal of a large
amount of foliage reduces the
food manufacturing capacity
and may weaken the young
plant. When deadheading
established roses, the stem
may be cut back to a 5-Ieaf1et
leaf. Retain at least two 5leaflet leaves on each shoot.
Use sharp tools (hand shears
or knife) to remove faded
flowers. Cut about 1/4 inch
above an outward facing bud
and leaflet with the cut made
parallel to the angle of the
leaflet.
Continue a rigorous
spray program through the
summer months to control insect and disease pests. Combination sprays, which in-

-'

an insecticide
and one or· more fungicides,
are available in garden centers
and nurseries. Disease problems are most severe during
periods of rainy weather. The
key to disease control is prevention. Begin applying fungicides before symptoms appear and reapply as directed
on the label. Spray both the
upper and lower leaf surfaces
to prevent disease infection.
While roses' require
more care and maintenance
than many annuals and perennials, the results can be strik:ingly beautiful. (DJ)

Powdery ,Mildew on ornamentals' .

Care of cut flowers

:• Garden Gossip Hotline . :

:

ering plants in gardens
throughout the United States.
To achieve best results, roses
must be given proper care
during the summer months.
Roses will require watering during hot, dry
weather. The actual amount
and frequency depends upon
weather ~onditions and soil
type. In -most garden situations, a deep soaking about
every two weeks should be
sufficient The soil should be
soaked to a depth of 10 to 12
inches. Apply the wateJ' direetly to the soil. Overhead
watering wets the foliage and
may increase disease problems. If overhead watering is
unavoidable, the best time to
water is during the morning.
This allows the foliage to dry
quickly.
A mulch around the
roses will help to conserve
soil moisture and also help to
control weeds.
Possible
mulches include wood chips,

~,

humpbacked, soft and have
red bodies with two rows of
conspicuous spots that run the
length of the body. As the
larvae grow. the body color
changes to orange. Both the
larvae and adults will feed on
these plants.
Control of the Colorado
potato beetle may be obtained
by spraying the u n de r sides of the
leaves and
stems with an
insecticidesuch
-as Sevin. Applications
may ,
need to be repeated. (MJM)

Powdery mildew is a
fungal disease of many ornameotals in Nebraska landscapes. The most commonly
affected species include lilac,
sycamore, oak, honeysuckle,
bittersweet, hydrangea, viburnum, dogwood and rose.
Many annuals and perennial
flowers are also affected.
The most obvious
symptoms are white to gray
powdery substance covering
the leaves and/or stems of the
plants. An overall stunted
appearance to the plant can
alsooccur. Laterintheseason
the powdery' . substance may
become thicker, indicating
the growth of mycelium.

Along with this thicker
growth, tiny, black, round
fruiting bodies will appear.
These bodies will rupture and
expel spores that will then
disperse in the wind to other
host plants.
Control of this disease
can be achieved by good cultural methods and use of fungicides. The cultural practices include thinning overgrown plants and increasing
air circulation around the infeeted plant material. Fungicides registered for use are
benomyl and lime sulfur.
These should be applied at the
frrstsign of mildew and reapplied two weeks later. (MJM)

How to: Pruning. Raspberries
Summer Pruning
Immediately after the
last harvest, cut at ground
level and burn all canes that
have borne fruit. This eliminates a disease source and
gives new shoots more freedom to grow. Thin new shoots
at this time, leaving three or
four of the sturdiest canes per
foot of row (or six to eight
cahes per hill in the hill system). Do not cut back the cane
tips until the following spring
when die-back and winter
damage can be determined.
Do~mant Pruning
This pruning is done in
the spring after danger of
winter injury is past but before
new growth begins. If you
haven't already pruned the
old canes and thinned the new
shoots as described for summer pruning, do it at this time.
<;ut back slightly any
side branches on the remaining fruiting canes. Also cut
back the tips of the fruiting
canes slightly. This is called
"heading back" and prevents
the canes from becoming top
heavy. Severe heading back
greatly reduces the crop,
therefore never cut off more
than one-fourth the total
length of the cane. Some tips
commonly die back in winter
and should be cut off at this
time, as well.
Pruning Fall Bearing Red
Raspberries
Fall bearing raspberries
produce the fall crop on primocanes or the current season's growth. To increase the
number and vigor of primocanes, thereby increasing
production in the fall crop, cut
or mow off all canes at the soil
surface in late fall after fruit-

ing ceases and plants are.dormant Use sharp tools or a
heavy duty mower with sharp
blades to reduce crown damage to the plant.
The following spring,
new shoots (primocanes) will
begin growing. These canes
will produce fruit early in fall
of the same season. Fruit will
continue to ripen until frost
occurs. Frost protection by
applying water through irrigation systems also used for
other small fruits often can
extend the fall harvest season
into early November.
These special management techniques will increase
the fall crop, causing it to
ripen earlier. Once the plant is
established, it can be grown as
an annual rather than a biennial, as with the coventional
summer bearing cultivars.
With conventional cultivars,
the canes are grown one year
and then produce flowers and
fruit during the summer of the
second year. With fall bearing cultivars, the cane also is
produced in spring and summer. Flowers and fruit develop in late summer and fall
on the same cane. Thus, the
growth cycle of cane growth,
flowering and fruiting is completed in one season rather
than two.
Other advantages of this
special management of fallbearingraspberries are: normal pruning practices are

eliminated; there are fewer
problems with the common
raspberry insects and diseases; there are no problems
with rabbits feeding on the
canes in winter; and winter
injury is eliminated.
Pruning Black Raspberries
Summer Pruning
When new shoots (primocanes) are 24 inches high,
pinch out the tip of each shoot.
Each cane then will produce
several side branches. This
makes the fruit easier to pick
and increases production.
Immediately after harvest, cut out at ground level
and burnall the canes that bore
fruit.
Dormant Pruning
.
Before spring growth
starts, cut back all side
branches to about 12 inches.
Select 4 or 5 of the sturdiest
new canes per plant and remove and burn all others.
Remove old fruiting canes at
this time, if you did not do so
the previous summer.
Pruning Purple Raspberrifs
Summer Pruning
Pinch out the tips of
new
shoots(primocanes)
when they are about 30 inches
tall. The canes willtheri form
side branches. Mter harvest,
cut out at ground leveland
bum all canes that bore fruit.
Dormant PrUBlng
Before growth starts in
the spring, select4 or 5 sturdy
canes per plant and remove
and burn all others. Cutback
all the side branches on the
remaining canes to 18 inches.
Secure the canes to a trellis or
stake. Remove old fruiting
canesat this time, if you did
not do so the previous summer. (MJM)
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Not allowed! Land application of septic sludge
The Lincoln-Lancaster
County Health Department
has received reports of septic
sludge and potentially hazardous waste being applied on
. Lancaster County farm land.
Land application of septic
sludge is not a legal method of
treatment unless the land site
and method have been approved by the health director.
Septic sludge is the
solid portion of human waste
that settles out in a septic tank.
Mter a period of one to three
years~ a "typical" septic tank
needs to be pumped. There
are several companies in the
area that offer septic tank
cleanin~ services to Lancaster

County residents and businesses. Once pumped, the
waste should be hauled to the
Theresa Street Wastewater
Treatment Plant where it will
be inspected. tested and properly treated.
If this waste is being illegally applied to Lancaster
County farm land, it has the
potential to contaminate
crops and to run off into
streams and affect water quality. In addition to water quality protection, the Health
Department is also concerned
that the land applied waste
may include more than just
septic sludge. Because septic
cleaners also service several

types of businesses and various types of "tanks", hazardous waste could be included in
a septic sludge load. Farmers
allowing land application
sludge on their land without
Health Department approval
may be found by County
Court as a party to an illegal
act, may become responsible
for clean-up, and may be decreasing the value of their
property. The decrease in
value may occur when a prospective buyer discovers that
uncontrolled sludge application has occurred.
Before land application
of septic sludge is allowed in
Lancaster County, approval

must be obtained from the
health director. Contact with
the landowner, a review of the
treatment method and inspection of the site is performed by
the Health Department to assure that public health is not at
risk. This means a septic
cleaner must obtain a signed
document from the landowner
showing permission for the
land application of septic
sludge and assurances that the
landowner will take proper
precautions to protect public
health.
For additional information, please contact the Health
Department at 471-8022.

Fertilizing established alfalfa
One advantage
often cited to growing alfalfa is that it
doesn't require fertilizer. This is true
to a point. Whilealfalfa makes its own
nitrogen, it often
can benefit from the
addition of other
plant nutrients, notably phosphorous.
The need for plant
nutrients often isn't

readily apparent. Alfalfa usually doesn't show visible
symptoms when it is short of
something, but produces a
lower yield. Many soils are
not able to provide all the
phosphorous alfalfa needs to
produce top yields. When it is
short of phosphorous, alfalfa
grows a smaller plant.
Soil testing is the only way
to tell for sure whether alfalfa
needs additional nutrients.
When alfalfa needs more

phosphorous, it can .
be effectively added \
by topdressing the
established stand. It
will pay to add \
phosphorous to a
stand that requires
it Incorporating
phosphorous prior
to establishing alfalfa will provide
optimum use of the
fertilizer. (DV)

... continued/rom page 2

Bacterial Blight of Geraniums
only to collapse when the
plants are stressed (by
drought or heat, for example).
.'
What can be done to
stop bacterial blight in a
landscape setting? Once the
disease appears, it can be
very difficult to control.
Symptomatic
plants
should be removed
promptly. Sprays of a
fixed copper fungicide
may help reduce the
spread of the pathogen to
healthy plants, but their effectiveness is limited at best.
The emphasis must be

Do not take slips from plants
held over from last year.
How long can the pathogen survive in soil?
There is no clear answer to
this question at present.
However, it stands to reason
that the risk of disease is increased by growing geraniums on the same site year
after year. If possible,
rotate away from gerani'!!!'!~~-sr.ullt- urns for 2 to 3 years. This
may require a change in
your landscape plans, but it
will help keep the risk ofbacterial
blight
under
contro1. (DJ)
,

on prevention of the problem.
It is prudent to buy only plants
that have been raised from
culture-virus-indexed
.
plants.

Postemergence herbicides

Injured crops require care
Producers run a greater than nonnal crop injury risk when
applying postemergence herbicides to crops damaged by wind,
hail, and blowing soil. The bruised and damaged tissue permits
increased herbicide uptake. }\lso, with some herbicides, there
is decreased detoxification which increases injury risk. Waiting several days for the crop to recover from stann damage
reduces the risk of herbicide injury .. However, don't wait too
long because the wreds also will be growing.

model, and 2) eva~spira
tion models used m irrigation
scheduling. Sampling methodology is continually improving, as is the use and
applicability of economic
thresholds where insects and
weeds are involved. The use
of proven alternative insecticide management strategies
includes using summer rootworm beetle counts to predict
the need for rootworm larval
control measures the following spring in continuous com.
For assessing fertility needs,
deep soil sampling for nitratenitrogen is highly recommended.
A producer interviewing a prospective consultant
should initiate a free exchange of one another's management styles and philosophies, attitudes toward risk,
attitudes toward general crop

production practices, and attitudes toward making changes
and adopting innovation. All
are important areas that
should be discussed.
A solid initial under.:.
standing of expectations and
attitudes is important and will
help promote a strong and
successful relationship.
The Nebraska Independent Crop Consultant Association has a certification
process available to their
mem bership that requires
proof of competency. in the
services the consultant wishes
to provide. Some academic
disciplines also have certification programs. For a copy
of NebGuide G91-1031 titled
"How to Hire a Crop Consultant", contact University of
Nebraska Cooperative Extension in Lancaster County.
(WLS)

Corn should not be
sprayed with 2,4-D from a
week before tassel emergence
until after the silks" turn
brown. Treatment during;this
time often interferes with pollination and may cause yield
reduction. After the silksturn
brown, pollination is complete and 2,4-D use can safely
resume.
Grain sorghum should
not be sprayed with 2,4-D
from the boot through the

dough stage. As in corn, pollination problems and yield
reduction results from spraying sorghum during this sensitive period. Resume 2,4-D
spraying after the soft dough
stage. Between a 12-inch
height and boot stage, a drop
extension should be used to
direct 2,4-D away from the
sorghum whorl. For specifics,
refer to label instructions of
the particular brand being
used. (DV)

Producing Pork Profitability
For many swine producers in Nebraska, 1990 was
one of the most profitable
years in history. Farrow-tofinish operations in the Nebraska Swine Enterprise Records Program realized a profit
of $12.33 per cwt. or $29.46
per hog. The average price
they received for market hogs
was $56.15 per cwt.
For many operations,
improved management skills
will be required to obtain
maximum benefit from relatively high hog prices. Just as
importantly, producers will
have to have efficiently managed operations under situations of low selling prices.
For producers involved in
swine production, there is often a limited amount of time
available for both labor and
management The questions
then becomes, "Where should
the swine producer place the
greatest emphasis?"
Feed expense accounts
for approximately 60 percent
of the total cost of producing
pork. Historically, 40 percent
of the variation in profIt between high and low profIt
groups is accounted for in differences in feed cost per cwt.
of gain. A producer must be
willing to keep accurate feed
records to determine feed
expense in the swine herd.
Accuracy is important, since
an error in recording feed
usage will have a greater effect on overall costs as com-

pared to an areaofless impor- litters per female generally
tance. (See chart below)
have a bigger impact on pigs
Likewise, fixed ex - per female than does pigs
penses are those expenses weaned per litter.
which comprise about 10 p e r - I t is clear that of the 41
cent of the total cost in the operations listed, the high 1/3
swine operation. Fixed ex-profit group have production
penses must be paid whether numbers that are more effior not production is occurring. cient than the average (except
Includedintheseexpensesare in the area of selling price).
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vestment and production effi- and facility costs play a
ciency.
great. importance. in· overall
Labor, other operating, profitability of the swine opinterest, and veterinary ex - eration. This is primarily due
pense make up the balance of to feed expense as a percent of
the costs involved in produc- gain and use of facilities in an
ing pork. These expenses, efficient manner. These areas
while individually nota major should receive top priority to
portion of total production achieve a more efficient opcosts, do need to monitored eration.
closely.
Improved cost control
The number of litters has a greater potential for infarrowed, per inventoried fe- creasing profits than waiting
male, per year, indicates how for higher market prices. A
many litters she is producing complete enterprise recordin a year. For each day she is keeping program (such as the
not bred or lactating, she is Nebraska Swine Records Proincurring an additional cost of gram) will help producers to
being nonproductive to the identify management areas in
total operation.
Keeping which they are below average
these non-productive sow and make management
days to a minimum is of ut- changes to increase the profmost importance. Other stud- itability of their operation.
ies have demonstrated that (DV)
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How to: Hiring a crop consultant
The cost of consulting
services is highly variable and
depends on the level and types
of services furnished. Ask
existing clients of the fIrm you
are contemplating hiring,
about their degree of satisfaction with the fmn and its pricing. If possible, talk to more
than one consultant and
evaluate the services provided, costs and your needs
before making a fmal decision. When selecting a crop
consulting service, insist on a
written contract detailing the
types of services to be provided and fees for these services.
In general, a consultant
should always use current
technology in the services
offered. For example, computer technology is widely
available and usable, i.e., 1)
the European com borer computerized decision-making

2,4-D tilDing is crucial

Average of

High Profit

Low

41

14

14

$25.79

$23.62

$28.12

Total fixed expense (ELD)btcwt . of pork produced

$4.41

$3.82

$5.13

Labor expense/CWL pork produced

$4.24

$2.90

$5.73

Other operating expense/cwt. pork produced

$4.34

$3.17

$4.77

Int. cost on oper. invest./cwt. of pork produced

$2.31

$2.00

$2.61

Veterinary expense/cwt. pork produced

SUI

$.81

$1.37

Total cost (ELD)b/cwt. of pork produced

$42.20

$36.32

$47.73

Profitb(ELD)/CWL pork produced

$12.33

$18.13

S5.29

Total Ibs. of feed/cwt. of pork produced

379

368

Number of Swine Producers
Total feed expense8 /cwt.. pork produced

Reproduction (litters/inventoried femalelyear)

a

b

393

1.76

1.80

1.61

Number of pigs weanedlfemalelyear

15.19

16.09

13.30

Selling Price /cwt. of pork produced

$56.15

$55.81

S55.4O

Com =$2.34/bu. Milo =$3.90/cwt.
Economic life depreciation basis.
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Hints for
Successful Exhibiting

Entries Due!
County and state fair
animal entries are due to the
University of Nebraska Cooperative Extension in Lancaster County by Monday, July
22, 5 p.m., or postmarked by
July 22. Late entries received
from Tuesday. July 23 to
Monday, July 29, 4:30 p.m.
will be assessed a $5 (per
exhibitor) late fee that must
accompany the registration.
Entries received after
July 29 will not be accepted.
(DS)

Interview Judging
Four-H'ers exhibiting
engineering, computer, home
economics and general projects who wish to do interview
judging should call the University of Nebraska Cooperative Extension in Lancaster
County to sign up for a five
minute interview time on
Tuesday, August 6. Interview
judging will be held in the
project display areas. (MK)

Help!
Leaders, parents and 4H'ers, 12 years old and over,
are needed to help during the
judging of home economics,
horticulture and engineering
projects on Tuesday, August
6, 8 a.m. to 12:30 p.m., or,
12:30 to 5 p.m. You may
work one or both shifts. Assistants are also needed to
answer questions and supervise project displays during
the fair. Call the University of
Nebraska Cooperative Extension in Lancaster County to
sign up. (MK)

###

Important
Numbers
Exhibitor numbers are
required on all entries.
These numbers will be
mailed to organizational
leaders and individual members. Members belonging to
more than one club will have
an exhibitor number from
each club. It is important to
use the exhibitor number
from the club in which the
project is enrolled. The different numbers allow the
exhibits from each club to be
summarized. This summary
is used for paying fair premiums. (MK)

###

Make your experience at the fair more successful.
Follow these hints:
• each exhibit needs an entry tag and club label
• put a club name label or write your club name
and/or exhibitor number on all entries
• use ziploc type bags for food entries
• 4-H age is AS OF JANUARY 1, 1991
• exhibit clean garments
• mark entry tag of items to be interview judged
• use straight pins to hold skirts, bags, etc. on
hangers - pin on the top part of the hanger to
prevent slipping
• if more than one hanger is used for
an entry, fasten hangers belonging to one exhibit together
with a twist tie
• place garments on the
hanger with hook to the
LEFT as the garment faces
you
• pin entry tag on LEFT side
of garment (as it is worn)

Show me! Tell me!
The demonstration contest will be held Wednesday,
August 7 at 3 p.m. and Saturday,August 10,at8:30a.m. in
the Demonstration Complex,
rooms C and D. A schedule
will be mailed to those registered to give demonstrations.

Fine-tune your
hort judging skills
Each 4-H'er enrolled in
a plant science project is encouraged to participate in one
or all of the county fair plant
science judging contests.
They're educational and best
of all, they're fun.
The state fair and
county fair horticulture contests changed last year. The
new contest challenges your
skills of plant identification,
cultural care and judging of
vegetables, flowers and potted plants.
Two horticulture workshops are planned to help
acquaint4-H'ers with the new
horticulture contest and identify important areas to study.

The workshops
are
scheduled '''-''''''"In
for July 15
and 22 at 7
p.m. in the
Lancaster Extension Conference Center,
444 Cherrycreek Rd. Please
register for the workshops
before July 12.
Don't forget to compete
in the Lancaster County Fair
4-H Horticulture Contest,
Weed & Grass Contest and
Tree & Shrub Contest on July
25 at 10 a.m. in the Lancaster
Extension Conference Center. Registration will begin at
9:30 a.m. (DJ)

Plan to come and watch
Lancaster County 4-H' ers
perform. Four-H'ers wishing
to participate in the contest
should contact their leader.
Individual members may call
Marilee at the office by Monday, July 22. (MK)
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4-HCamps

There is still time to sign up for the remaining
summer camps. For more information or camp
flyers, contact Marilee.

~ Practice Demonstration Day
Friday, July

12, 1:30 p.m

- call the office if you want help with your
demonstration that day.

~

Home Economics Judging Contest
Thursday, July 25, 1 p.m.

- Adult helpers are needed for monitoring and
tabulation. Call Marilee.

~ Fair Entry Day
Monday, August

5, 4 - 8 p.m.

- Enter all static exhibits (home economics,
general, engineering, horticulture). Leaders or
designated parents should make arrangements
for all club exhibits. Exhibits will be released
from

4 to 6 p.m. on Saturday,

August

10.

~,

Second Trail Clinic Slated
A second trail riding
clinic will be held July 8 and 9
for any 4-H member wishing
to complete the certification
training required to enter this
event at the 1991 Lancaster
County Fair.
Participants must attend
both training sessions in order
to complete their qualifica-

Are you a safe bicyclist?
Saturday, August 10 at 1 p.m. is the time
set for this year's Bicycle Safety Contest. All
4-H' ers can enter the contest, even if they are
not enrolled in the Bicycle Safety project.
Superintendent Marilyn Schepers reminds
contestants that they must preregister for the contest by July 22. Also, all contestants are required to
wear a white shirt with 4-H identification. If you h a v e
The 4-H Style Revue Contest is scheduled for Wednes- questions about the skills tested, contact the University of
day, July 31, at the First Lutheran Church, 1551 South 70, 8:30 Nebraska Cooperative Extension in Lancaster County. (MK)
a.m. to 12:30 p.m. Preregister through your club leader. An
information letter will be mailed to all who have preregistered
by Monday, July 22.
Teen Shopping Smart Style Revue judging will be in the ~u.
W~at: Ice Cream Social
afternoon. Teen Shopping Smart participants need to bring
When: Fnday, August 9, 6 to 8:30 p.m.
their completed record book with them, as this counts for 50
, Where: Room D, Demonstration Complex
percent of the total score. The record book is found in the back
Cost: 75 cents for a cone or cup
of the Teen Shopping Smart Manual. (MK)
Sponsor: Teen Council

A passion for fashion

~ Who: Everybody! ~

~

1991 Fair Fun Day
Thursday, August 8, 1991
Nebraska State Fair Park
9 - 10:30 a.m. - Day Care Groups
10:45 a.m. - 12: 15 p.m. - General Public
1 - 2:30 p.m. - Day Care Groups

Designed for kindergarten graduates - 4th grade
The Lancaster County Fair is August 6-10. For many years, child care providers and families with young
children have utilized the fair as an infonnal educational opportunity. To best meet your needs, the 4-H staff will
provide a hands-on experiential fair tour, Thursday morning, August 8.
Five, six and seven year olds will: Make a nutritional snack. Learn to groom a dog. Learn to care for a horse.
Design a button. See beef, sheep, swine, dairy cattle, goats, home economics and engineering projects.
Extension paid and volunteer staff will serve as tour guides and instructors. Four-H volunteers are needed
to serve as tour guides and instructors. It is the day care provider's responsibility to provide sufficient staff/volunteers (ideally one adult per eight youth) to accompany the children.
.
A maximum of 200 youth may participate on a first come, first serve basis. A registration fee of$5 per agency
(per 10 youth) or $1 per individual should accompany the registration. Sponsors participate at no cost. This will
help defray the cost of buttons, refreshments and supplies. Call Maureen at 471-7180 for more information.

tions to participate in the 4-H
horse trail riding activities.
The session on July 8 will
begin at 6:30 p.m. at the Lancaster Extension Conference
Center and will include about
two hours of classroom training. On July 9, members are
expected to bring their trail
horses for on-trail training.

This training
will begin at-"l.l"~_"-~
6:30 p.m. at the
Ben James farm west of Denton. Please register for this
clinic by calling the University of Nebraska Cooperative
Extension in Lancaster
County, by Friday, July 5.
(WS)

Whoa! Don't forget ...
All county fair 4-H
horse entries sheets must be in
the extension office by 5 p.m.,
July 22, in order to compete in
the 1991 Lancaster County
Fair Horse Show.
Entry
sheets are available from 4-H
club leaders or at the extension office. All exhibitors
must have successfully passed

their level one, or higher,
horsemanship certification by
this date to be eligible for any
of the events. Only horses
entered on the 4-H identification form by June 1 are eligible for the fair. Colts and
fillies born after June 1 are
eligible, if entered within two
weeks of birth. (WS)

The
sounds

The 1991 Music Contest is Friday, August 2 at 7
p.m. in Kimball Recital Hall
on the University of Nebraska-Lincoln City Campus,
1113 R Street. Entries are due
in the University of Nebraska
Cooperative Extension in
Lancaster County by Monday, July 22. Clubs entering
the contest should bring two
cassette tapes as judges will
tape their comments for you to
review after the contest.
Practice sessions may
be scheduled from 9 a.m. to 3
p.m. on Monday, July 29 and
Tuesday, July 30. Call the
extension office to secure
your one-hour time slot.
(ALH)

of
•

musIc

Join The Parade
Imagine the smell of hamburgers on the grill - or the
sizzle of sausage as it cooks to perfection! This will become a
reality in the 4-H Food Booth at the 1991 Lancaster County
Fair. All 4-H Alumni, Ambassadors, Home Extension Club
members, and other interested volunteers are invited to assist
in the food booths. We are staffing two booths this year - one
in the 4-H building and one on "The Mall" (south of the large
animal arena). The money earned will contribute to 4-H
projects such as leader training, camp scholarships, medals and
membership pins, and the camp counselor program. The food
booths open on August 5 and remain in operation through
August 10. The booth schedule includes two-hour shifts from
7:30 a.m. to 11 p.m. each day. Volunteers are in great demand,
so bring your spouse, your parents, your friends and join the parade to work in the 4-H Food Booths. It will be great fun! To
save your spot, call Arlene. (ALH)
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1992 lessons for home extension clubs and other groups
Training and materials
will be available to group
leaders in 1992 on the following lessons:
Essentials of Successful
Aging
Health and financial
aspects of growing old, and
personal and social factors
which may affect the later
years of life will be discussed.
By starting early and making
important decisions while still
able, you may add high life
satisfaction to your later

years.
Fitting Beef into a
Balanced Diet
This lesson will help
participants use beef within
the context of a balanced diet
to enhance health.
Household Waste
Management: For Your
Health and Environment's
Sake
Waste management and
disposal techniques can affect
our health and our environment. Learn safe disposal

The Lean Line
Get timely tips for a
healthier diet by calling:

4n-3333
Enter Code 1760
Accessable from any touch tone phone

methods as well as safer ways
to store and use such things as
leftover paint and paint thinner, used household batteries,
old appliances, and household
pesticides.
Working With An
Attorney: "Living" Trusts
and Alternatives for Living
Wills
"Living" trusts are
being sold as an alternative for

property distribution at death.
Learn just what a "living"
trust is, why it is important to
work with an attorney, and
how to create a valid "living"
trust.
Exact information as to
which months these lessons
will be given will be available
after August 15. Materials
will not be available until after January 1, 1992. (EW)

55 Alive course
offered in July

Nursing home
insurance update

Chet McPherson, life insurance specialist with Lincoln
Information for the Elderly, will present a seminar on evaluating nursing home insurance on Tuesday, July 23,7:30 to 9 p.m.
This meeting is open to the public.
Persons who are wondering whether to invest in a nursCy Miller, representative for the AARP Mature Driving
Course, will be teaching 55 Alive, an eight hour class, on ing home insurance policy, or what to look for when evaluating
Monday and Tuesday, July 15 and 16, from 10 a.m. to 2:30 or comparing policies will find this program extremely helpp.m. each day. Registration fee for the complete course is $8. ful.
Preregistration is requested by Friday, July 19. Please
Interested persons are asked to register for the class by
phoning the extension office, 471-7180. Participants are asked call 471-7180 to register. There is no fee for this meeting.
(EW)
to bring a sack lunch. Beverages will be available. (EW)

Carpet stains can be a pain!
Regular care is vital to
retaining the original appearance and preserving the wear
life of carpeting. A thorough
vacuuming at least once a
week will remove tracked-in
soil but accidental spills or
"Stains require immediate attention. Many stains can be
removed if they are properly
treated before they have time

to dry and seL
A stain removal chart
from the Rug and Carpet Instilute is included in this issue of
NEBLINE. But before beginning the stain removal process, please read these general
guidelines:
1. Act promptly. Remove as much of the staining
material as possible: blot liq-

uid stains with absorbent material, pick up semi-solids and
syrups with a spoon, and vacuum solid materials.
2. Test each solvent in
an inconspicuous place-behind draperies,
inside
closet-to check for colorfastness.
continued on page 6

How to survive a family vacation
Cramming mom, dad,
the kids and perhaps a pet
together in a car, camper,
cabin or hotel for a two-week
vacation will either bring dayto-day tensions to a boil ...or
draw everyone closer.
The key to a successfUl
vacation is preparation. With
adequate planning, you can
return home a stronger family
- not a carload of bitter enemies.
What To Do
Taking a vacation without preparation is an invitation to disaster. RECOMMENDED: Try a practice
run, going away for a weekend. But before you do .....
Hold a Couple of
"Mobile" Conferences To
Troubleshoot.
When you're on the
road and have to keep moving, there's nowhere to hide.
Airing feelings before the trip
can neutralize at least some of
the negative impact.
Discuss problems that
might come up and ways to
solve them. Resurrect problems that arose on previous
trips, and talk about how they
could have been handled better.
Bare your souls. Each

family member should talk
openly about the others' bad
habits that drive them crazy.
And everybody should talk
about ways they can control
their own discomfort, boredom and irritability.
Go over your itinerary.
Describe the hotels you'l1 be
staying in and what life will be
like. The fewer surprises
there are, the less there will be
to complain about.
Negotiate differences.
If Johnny wants to go to
Disneyland and mom and dad
want to see the Museum of
Contemporary Art, work it
out in advance so there is time
for both.
Use a point system to
encourage good behavior.
Children should list two or
three things they each really
want to do on this vacation. If
they earn enough points, they
get that trip to Disneyland.
HELPFUL: Keep a chart,
and award points at the end of
each day.
Give teenagers special
attention. They may not want
to go on a family vacation at
all. To win their cooperation,
give them the chance to en-

gage in a special hobby or
passion. If your daughter
loves horseback riding, fit a
riding excursion into the trip.
A successful, vacation
becomes a time when your
guard drops and you're able to
express things you don't ordinarily share. Closeness develops through seeing each other
away from the stresses and
strains of home - you're not
worried about work, and the
kids aren't worried about
school.
When the family is at
home, members are doing
their own things ... going to
meetings, seeing friends,
doing homework, etc. A vacation presents the opportunity for shared experiences
that you can talk about for
years to come.
RECOMMENDED:
At least one family member
should keep a diary. And,
have at least one photographer, too. That way, happy
memories can be used to draw
the family even closer in the
future.
Source:
Enriching
Family Relationships Newsletter, June 1991 (LB)

Teens learn from summer jobs
Many teens will spend
the summer employed, but
those who look at ajob only as
a source of income may be
missing an excellent educational experience.
A part-time job may not
seem to have any relevance to
a future career unless it's in
the same field. However, any
job requires a set of skills, and
anyone who breaks down the
various duties may find many
important points that can be
included on a resume.
Think about the job. Do
you have to interact with
people, handle money, operate equipment or answer the
telephone? Doing anyone of
these tasks may help you develop skills in communications, interpersonal relations,
mechanics or organization.
If your goal is to own

your own business, observations and tasks in a summer
job can be used to learn how a
company operates and how
your skills and interests might
fit in. Or, if working with
people frustrates you, that
may be a sign that you would
be better sui ted for a career
requiring less human interaction.
All jobs require a sense
of responsibility and good
work habits. Showing up for
work on time, following
through on directions and
avoiding unnecessary absences are characteristics of a
good employee in just about
any job. These also are items
often mentioned in letters of
recommendation.
A summer job may not
fit your dream of the future,
but remember that good refer-

ences are needed to get the job
you really want. Look at
temporary employment as a
way to build up these references.
Above all, take each job
seriously. Although it may
seem unimportant to you now,
someone is paying you to do a
task and to do it right. If a
request does seem unreasonable or unethical, then it needs
to be discussed with the appropriate person. However,
just leaving early, goofing off
or not reporting to work because you just don't like what
you're doing can lead to future problems.
Remember, today's
supervisor may be your potential employer someday, and
your reputation as an employee will follow you. (AR)

Making jams and jellies
is fun and can stretch your
food dollar. But, if the finished product fails to gel, it
becomes a bit discouraging to
fmd you have syrup rather
than jelly.
Well, don't despair.
You can always use "thin
jelly" as pancake and waffle
syrup or ice cream topping, or
even for flavoring a milk
shake.
To avoid jam and jelly
failures, consider these suggestions:
• Select a tested recipe,
preferably one that is included
in the package of pectin,
rather than one received from
a well-meaning neighbor or
grandmother. There are a
variety of commercial pectins
available today and they are
not always interchangeable.
Low-sugar or lite pectins
should be used only in the
recipes that are tested by the
manufacturer of the pectin.
Liquid pectin requires different ingredient proportions
from recipes fonnulated for
dry or powdered pectin. If the
kind of jelly or jam that you
wish to make is not included

on the flyer of recipes in the
pectin package, check the
label for a toll-free telephone
number of the pectin manufacturer and call for specific
proportions of fruit or juice,
sugar and pectin.
• Do not double recipes.
Proportions of ingredien ts
must be in the proper balance
to gel.
• Prepare fruit or juice
according to recipe instructions.
• Measure carefully. Do
not increase or decrease the
amount of sugar. If you wish
to make a low sugar or diabetic product, select a pectin
formulated for less sugar or a
sugar substitute.
, • Be sure to add lemon
juice if it is called for in the
recipe. Some fruits are low in
acid, which is necessary for
gel formation.
• Cook jams and jellies
in a 6-8 quart pot, over high
heat. If you use a smaller
container there may not be
adequate boiling space and
you'll have to take the pan off
the heat or turn down the heat
to avoid boil-over which results in inaccurate timing.

• Boil rapidly for the
time specified in the instructions. If the weather is very
humid, it is often advisable to
add 30 seconds to the boiling
time to insure a good set.
However, boiling too long can
break down the pectin and
cause a thin product or cause
an excess of evaporation and
result in a stiff texture.
• Process jams and jellies in boiling water for the
specified time to prevent
mold growth and to get a good
seal on the jar. Sealing with
paraffin is not recommended.
• Allow jams and jellies
to cool for 24 hours before
storing in a cool, dark, dry
place. Some jams and jellies
may take several days or
weeks to set.
For additional infonnation you may wish to request
Fact Sheet - FN 45: "Let's
Preserve Jelly, Jams and
Spreads" which is available at
the extension office, 4717180. If you are interested in
attending a class on making
jelly, please call the office. If
interest warrants, a class will
be arranged. (EW)

USDA's meat and poultry hotline
links you to scientists
Some 80,000 callers a
year check with USDA's
Meat and Poultry Hotline for
safe food handling advice on
everything from how to stuff
the turkey to when to discard
leftovers.
"But the Hotline also
does another job," says manager Sue Templin, with
USDA's Food Safety and Inspection Service (PSIS).
"Since we started five years
ago, we've evolved into an
open line between consumers
and scientists." Through the
Hotline, says Templin, "consumers stay in touch with the
latest research of food safety
while government scientists
are given a window on the
everyday problems consum-

ers have with food."
How does this work?
Take a look at the case
of the professional caterer
who called the Hotline perplexed by her bright red fully
cooked meatballs.
"Are they done?"
"Are they done?" the
caterer asked.
Hotline
researcher
Bessie Berry knew there
could be several reasons for
fully cooked meat to retain a
red color.
She told the caller that
studies show that when meat
keeps a red or pink tinge even
after thorough cooking, it may
be related to the meat's leanness or acidity.
Food scientists have

also found that cooking meat
with some vegetables, like
onions, can affect the color if
the vegetable has high
amounts of naturally occurring nitrites.
Still, if meat is thoroughly cooked, it's generally
safe to eat. Cook red meat to
160 degrees F, poultry to 180
degrees and fish until it flakes
with a fork.
THE USDA Hotline Team
USDA Hotline home
economists have diverse
backgrounds. The staff includes former nutrition educators, public health and community nutrition experts, a
consumer advisor, microwave

continued on page 6

Challenge for home business owners
Success in a home business begins with the right attitude. It is important to develop a business manner and a
mind set for business.
When working at home
there can be many distractions
to take your time; the children, the neighbors, the telephone, the other projects. The
challenge for the home-based
business person is to continually commit to being "at
work".

Get dressed for work.
This helps create the role by
wearing what is appropriate to
the nature of the work.
Set up business/work
office hours. Post these in
various places around the
house. Reinforce work by
getting to work on time and
stopping on time.
Maintain an organized"
presentable office/workroom.
Create a business look, espe-

dally if customers come to
your home.
Be alert to time wasters.
Set up a phone answering
machine, group your outgoing calls, think of techniques to limit interruptions,
tell others your work hours.
Join professional organizations. Conscientiously
build contacts with others in
your field and outside your
field. (AH)
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Carpet stains continued ...
3. Use small amounts of
recommended
solvents.
Overwetting can lead to other
problems such as brown spots
and mildew.
4. Work from the edge
towards the center of the
stained area.

Stain Removal Chart*
Always pre-test solvent in an inconspicuous place before using. Use each solvent
in the order listed. May omit the use of ammonia if detergent solution is successful in
removing the stain.
Key to Solvents .
.
S - Dry Cleaning Solvent (Perchlorethylene, such as Energine A, Carbona A)
D - Detergent Solution (1/2 teaspoon All R'or Tide R and 2 cups of water; or carpet
shampoo)
.
.
V - White Vinegar Solution (1/3 OOp'white vinegar and 1/3 cup water)
. A;. Ammonia Solution (1 tablespoon ammonia added to 1 cup water)
W - Plain Water
I-Ice
: Removal
• • procedure
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Maruzzele

Pastina

D,A,V,W
A,V,W

Crest de Gallo

S,D,A,W
S,D,A,W

...... 0, A, V,W
··0, V

S,D, V,W

S, 0, A, V, W

Triangoli

D,A, V,W

.:~~d$tJ~[h$
/rI} • •:....•.
.·• <>:: S,S, 0,
A, V,
W
f!
0, A,
V, W

S
D,A, V, W
A,V,W

S, 0, A, V, W

cappellini

i~~C~2-2()57,Carpet

.... :. *Source:.ftteCarpet and Rug InStituteasprinted
Care Cleaning
and Stain Removal.
To simplify infonnation, trade names have been used. No endorsement of these products
is intended, nor is criticism implied of similar products which are not mentioned. (EW)

Orzo

~

Renter's insurance:

Mezzani

~
Ziti

Not just for those starting out
Today's home or apartment renter is often an older
single or single parent Yet
three-quarters of the nation's
35 million renters have no
insurance to protect their personal possessions in case of
loss.
Insurance costs depend
on the possessions and their
value. Choosing to pay a
larger deductible in case of
loss is one way to cut the premium cost The "replacement" cost feature, may be

worth the added 10 percent to
25 percent of premium costs,
instead of relying on the
"depreciated" figure for any
loss.
Be sure to have proof of
what you own. Keep sales
slips for major purchases such
as VCRs and televisions.
Make a listing of serial numbers. Take photographs or
videotape possessions and
store the photos or tape away
from the residence.

The Experts Behind
the Hotline
Within FSIS, Hotline
staff are backed up by agency
scientists and professionals
who are experts in subjects
from microbiology, food
technology and foodbome illness to food additiveslresi-

dues, food composition and
labeling.
Hotline staff also consult with USDA experts in
other agencies and rely on the
extensive holdings of the National Agricultural Library for
scientific source information.
Finally, Hotline staff
work with other federal food
experts, food industry scientists and a national network of
food scientists and researchers at universities throughout

Pasta is convenient,
versatile, economical and low
in calories. Besides all that,
pasta is fun since it's available
in oodles of different shapes
that can be used interchangeably in most recipes.
Since there's so much
variation in shapes and sizes
of pasta, substitution is more
accurate by weight instead of
volume. For example, a recipe calling for orzo, a small
solid product, can be prepared
using elbow macaroni. Eight
ounces of uncooked orzo will
equal eight ounces of uncooked elbow macaroni. But,
one measuring cupful of orzo
will not equal one cupful of
elbows. A kitchen or diet
scale would come in handy
when substituting one shape
of pasta for another. A good
rule of thumb to remember is
that one pound of uncooked
elbow or shell macaroni
equals 4 to 5 cups. One cup of
uncooked elbow macaroni
will yield 2 to 2 1/4 cups after
cooking.

~

Liability coverage is
also an important feature to
renter's insurance. Depending on what a person would
stand to lose if someone else
won a large legal settlement
against him or her, itmay be
best to investigate additional
liability coverage for up to
$500,000 or consider combining renter's policy with vehicle policy for so-called
"umbrella" liability coverage
of $1 million or more. (AH)

Fettuccelle

Spr~ng

Take a fmancial inventory. Pinpoint exactly how
much money is coming in and
what needs to go out. Write
down all expenses. Place a
check by those you must continue to make, including rent
or mortgage, utilities, car
payment, gasoline and food.
Less critical ones such as en-

Write down where all
the money goes. Carefully
monitor spending so you can
stick to your temporary crises
budget.

the country.

How to Call the Hotline

Weekdays 9 a.m. to 3
p.m. (CT), call 1-800-5354555. (AH)

(EW)

Don't ignore bills.
Immediately contact creditors
and explain your situation.
They may be able to work out
smaller payments for you on a
temporary basis.
Above all, don't panic.
Keeping a cool head during
crises is extremely important.
(All)

The Store
Gets 17¢

i~

The Baker
Gets 66¢
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The Farmer
Gets 5¢

The Miller
Gets 2¢
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Alphabets

00
Bows

Wagon
Wheels

Rings

Gemelli

Mafalda

~----------------------------~

Look at the chart below to see where the $1.00 goes
when your family buys a loaf of bread at the store.
Source: North Dakota Wheat CommiSSion, 4023 N.
State Street, Bismarck, NO 58501, (701) 224-2498.

!r~ \

m

Pasta Sa1ad

"Food for Thought" at Wheat Harvest Time:

e)~~.

Mostaccioli

6 ounces reduced calorie buttermilk dressing
1/4 cup reduced calorie salad dressing
1 teaspoon Beaurnonde Seasoning
1/2 teaspoon salt
1/4 teaspoon pepper
2 cups or about 8 ounces (uncooked) corkscrew pasta (or shells,
rings, etc.)
2 cups cubed, cooked chicken
1 1/2 cups sliced celery
1/4 cup chopped red onion
1/2 cup chopped green pepper
1 can (11 ounce) Mandarin oranges, drained
1 can (8 ounce) sliced water chestnuts, drained
1 cup seedless grapes, halved lengthwise
Blend buttermilk dressing, salad dressing, Beaumonde seasoning,
salt and pepper and refrigerate overnight. Cook pasta according to package directions; rinse, drain and cool. Combine with
remaining ingredients. Add dressing, blending carefully. Refrigerate several hours to chill. Serves 8.
(EW)

What to do when you
lose your income
Start by communicating
with your family. Discuss
how income is spent, what is
and is not important. Jointly
decide where to make temporary changes.

,,----,

p----------------------------.

---Cost Breakdown-

Losing income is trau- tertainment and clothing can
matico There are some steps be adjusted. Put a lid on unto take to ease the burden.
necessary spending.

Follow package directions for cooking pasta using
plenty of boiling water. Be
careful not to overcook. The
raw starch taste should be
gone but the pasta should be
just slightly chewy.
Cooked pasta for salads
can be cooled quickly by rinsing in cold water. To store
pasta for later use, coat lightly
with oil and refrigerate in a
tightly covered container up
to four days. When ready to
serve, immerse the stored,
cooked macaroni product in
boiling water and then <!rain
immediately.
North Dakota produces
80 percent of the total u.s.
durum wheat crop which is
the primary ingredient in
quality pasta. Margie Martin,
product promotion specialist
with the North Dakota Wheat
Commission, is the source of
this Spring Pasta Salad. The
North Dakota State Wheat
Commission is located at
1305 E. Central Avenue, Bismark, NO 58505.

Maglietline

Rigatoni

USDA's hotline links continued...
cooking specialists, a syndicated nutrition columnist and
registered dietitians with
nursing home and hospital
experience.

Fusilli

Rings

S,D,W
S,D, A, V, W
S,D, A, V, W

r'~' A, W

clean, white, absorbent mate·
rial and weighting it down
Air drying may cause a ring tc
fonn.
7. When the area is dry
vacuum or brush by hand tc
restore pile.

Wheels, bows, elbows, shells the
@O
many shapes of pasta

Removal
procedure

.A,W
.......... :::::::. D,A, V
.••.••••. :·O·W,V
:: .• ·•.:.•• ··: •.:.:.·.::.D,A,V,W

5. Userepeatedapplications of each recommended
solution as long as any staining material is removed. Use
a blotting technique; DO NOT
RUB.
6. Dry the cleaned area
by cov~g with a pad of

~-

Other People
Get 10¢

Healthy eating tips

Eating a diet that is balanced is time-tested advice. In
short, that means eating a wide variety of foods without getting
too many calories or too much of anyone nutrient. These 10
tips may help you follow this time-honored advice.
1. Eat a variety of nutrient-rich foods. You need more
than 40 different nutrients for good health, and no single food
supplies them all.
2. Enjoy plenty of whole grains, fruits and vegetables.
Do you eat several servings of whole grains and at least five
servings of fruits and vegetables daily? If you don't enjoy
some of these foods at first, give them another chance. Look
through cookbooks for tasty ways to prepare unfamiliar foods.
3. Maintain a healthy weight. Obesity increases your
chances for high blood pressure, heart disease, stroke, diabetes, some types of cancer and other illnesses.
4. Eat moderate portions. If you keep portion sizes
reasonable, it's easier to eat the foods you want and stay
healthy.
S. Eat regular meals. Skipping meals can result in over
snacking and forgetting about good nutrition.
6. Reduce, don't eliminate certain foods. If your
favorite foods are high in fat, salt or sugar, the key is how much
of these foods you eat and not how often you eat them.
7. Balance your foods choices over time. Not every food
has to be "perfect." Your food choices over several days
should fit together for a healthy pattern.
8. Know your diet pitfalls. To improve your diet, you
first have to know what's wrong with it.
9. Make changes gradually. Just as there are no "superfoods" or easy answers to a healthy diet, don't expect to totally
alter your eating habits overnight.
10. Remember, foods are not good or bad. Select foods
based on your total diet, not whether any individual food is
"good" or "bad". (AH)
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fable setting contest
The Table Setting contest is Friday, August 9 at 9 a.m. in
tIe 4-H arena. Call the office to preregister by Monday, July
:2 designating one of the following categories: picnic, casual,
ormal, holiday or birthday.
Participants are to display one place setting - include
IDle coverings, dishes, glassware, silverware, centerpiece and
.lenu. Members are to provide the card table for display. The
lblecloth does not need to be the exact size of the table. We
re interested in the color, texture and design.
The menu should be printed or typed by the 4-H member
,n a 4 x 6 card. The 4-H member should be familiar with the
oods listed on their menu, including the color, texture, temeratme, basic ingredients and preparation. Contact Lorene
[)r more information. (LB)

Final plans for county fair activities will be made at the
Teen Council meeting/swimming party on Sunday, July 14 at
2:30 p.m. All of you are welcome, so - bring your friends and
c~me to 3820 Loveland Drive (Jim and Marilyn Schepers'
home), to make posters for the Teen Dance and Ice Cream
Social and to finalize schedules for the Ice Cream Social and
Food Booth.
Gather your creative ideas and join other teens in helping
to make the county fair run smoothly. Bring your swim suits
and towels and let's have some fun. If you have questions,
contact Teen Council President Damion Schepers at 488-6113.
(ALH)

~illllli;~; · Family Night
I~:~

Pork BBQ

Spend an evening with
your family and friends at the
pork barbecue Friday, August
9, 6 to 7 p.m. by the demonstration rooms on the fair
grounds. Tickets are available for $2 from the University of Nebraska Cooperative
Extension in Lancaster
County. Club leaders may
check out tickets to be eurchased by the club families
and friends. Money and unsold tickets need to be returned to the extension office
by August 1. (MK)

Teen Dance at the County Fair
Gather y'0ur 4-H friends and celebrate at the county
fair exhibitors' dance on Friday, August 9 from 8:30
to 11 :30 p.m. Parents - you are needed to Chaperone, so please contact Arlene at the University of
Nebraska Cooperative Extension in Lancaster
County if you are willing to help. (ALH)

Club lamb fungus disease
A video and NebFact covering the basics of club lamb
fungus are available through the state office. All 4-H clubs
with members enrolled in the sheep project are encouraged to
use this video at a meeting before showing animals.
Anyone interested may contact Dave Swarts at the University of Nebraska Cooperative Extension in Lancaster
County. (DS)

New project resource available
Attention 4-H'ers and leaders involved in the Challenging Fabrics or Challenging Patterns projects. The kit containing the experiments and activities from these projects is now
available at the University of Nebraska Cooperative Extension
in Lancaster County. Call 471-7180 to reserve the kit for club
or individual use. (MK)

.T his We Believe...

Growing Up Female
Designed for fifth and sixth grade girls
and female parent/adult.

• Four-H boys and girls are more important than 4-H projects.
• Learning how to do a project is more important than the project itself.
• 10 ''learn by doing" through a useful work project is fundamental in any sound educational program
and characteristic of the 4-H program.
.
• Generally speaking, there is more than one good way of doing most things.
• Our job is to teach 4-H members how to think, not what to think.
• A balanced program of work and play, geared to the individual needs of all interested youth,
is more important than "grooming".
• Sound growth of programs and numbers of boys and girls reached are important measures of
vitality.
.
"
. .. -' ~ . .
• Competition is a natural human trait and should be recognized as such in 4-H work. It should
be given no more emphasis than other 4-H fundamentals •
• Every 4-H member needs to be noticed, to feel important, to win, and to be praised.
• No 4-H award is worth sacrificing the reputation of a 4-H member or leader.
• A blue ribbon 4-H boy with a red ribbon chicken is more desirable than a red ribbon boy with
a blue ribbon chicken. (MK)

To Make The Best Better

Date: Saturday & Sunday, September 14-15, 1991
Where: Eastern Nebraska 4-H Center
Would you like to enhance that special relationship
ICtween you and your preteen daughter, stepdaughter or
:rand-daughter? If so, here's an opportunity for you!
The Growing Up Female retreat is designed to provide a
elaxed, trusting atmosphere including optional recreation,
:vening movie and a variety of activities in which participants

vill:
- Enhance effective communication skills.
-Learn more about human sexuality.
- Build self-esteem and decision making skills.
- Discuss the importance of individual family values.

,

Registration is limited to i5 preteen/adult pairs from
:ach of Lancaster and Douglas Counties. Cost is $60 per pair
lIld includes ten meals, snacks and lodging. A few scholarhips are available for participants with limited resources. For
nore information. Dlease contact Maureen Burson. (MHB)

What: Training for All
Food Booth Volunteers
Where: State Fair Park,
''The 'Mall" (booth south
of the large animal
arena)
When: Thursday, July
25, 1991
Time: 2 - 7 p.m. (onehour sessions)
Please call 471-7180 to
indicate session you
will attend. (ALH)

,

Quickie Quiz!
.By now, you've had a chance to look over the 1991 Lancaster COWlty Fair Book. Here's
chance to see how much you know about the fair. See how quickly you can answer these five
uestions. (The answers are all in the fair book!). Challenge family members to beat your time!
• What date and time is the 4-H/FFA Dairy Goat judging contest?
· What exhibit can be entered in the fair if you're enrolled in the ''Embryology'' School
project?

~nrichment

• How many jars of fruit do you need to exhibit for a class in Foods for the Future II?
• How old do rabbit litters have to be for eligibility in the 4-H Rabbit shows?
• Who is the superintendent for the 4-H Engineering and Technology division?
~.nu
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by Christy Kucera

All 4-H'ers have heard
this motto and try to follow it
to the best of their abilities.
But, once in a while, someone
personifies that motto in a
special way. For Lancaster
County and the Emerald Jr.
Homemakers 4-H Club, that
person is Dorothy Wiechert.
Dorothy was a 4-H memberin the 1930's. Herinterest
in 4-H was rekindled in 1951
when she was asked to be an
assistant leader, working with
the members in the sewing
project. In 1959, she assumed
full responsibility for the club
- The Emerald Jr. Homemakers. She and her club are still
going strong after over 40
years of service.
Through the years,
Dorothy has taught over 140
youth the importance of serving the community as well as
many practical living skills.
On the average, members in
her club belong for four years
and she provides leadership
for approximately 15 members each year.
Dorothy has been a Home
Extension Club member for
44 years. She has served the
Lancaster County Extension
Council and the 4-H Council.
She and her husband, Charles,
have raised four children, all
of whom were involved in 4-H
projects.
Dorothy s~ys she has no-

Cbristy Kucera
ticed a gradual change in the
area of projects from mainly
foods, sewing and livestock to
the present unlimited choices
that provide members with
opportunity to explore many
other fields of interest and
personal growth.
"It's a privilege to be a
part of the 4-H Program, share
in the excitement of their
achievements and at the same
time help ease their disappointments," says Dorothy.
Aside from her work in 4H and extension, she also has
been an active member of St.
Paul Methodist Church, the
Nebraska Dairy Women, the
Pleasant Dale Legion Auxiliary, the P.E.O., Nebraska
Farm Bureau, A.F.S. - as a

Dorothy Wiechert
host and sponsor, the Mayor's
Committee on Friendship, the
Emerald School Board, and
the City -County Planning
Commission.
Dorothy eloquently sums
up her feelings about 4-H by
saying, "As a parent or leader
there is a point that we would
like for time to just stand still,
yet it is with great pride that
each member has made the
most of their 4-H years, using
a bit of this knowledge as they
continue their future, and
continue to "Make the Best
Better".
Christy Kucera is a 4-H
Ambassador and a nine year
member of the Emerald Jr.
Homemaker 4-H Club. (MK)
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4-H programs at the U.S. Space Camp

NEB LINE
Nebr88ka Cooperative Exlilnion
Lancuw County

The u.s. Space Camp in TItusville, Florida offers space
2. Space Camp Action Tours - This is a four-hour, mini
exploration programs for 4-H members in grades 3-12. They space camp where each 4-H member experiences one of th
are:
astronaut training simulators and visits the U.S. Astronaut Hal
1. "Blue Sky" Weekend - 4-H members spend a week- of Fame. Cost is $5.
end at the space camp and complete the entire "Blue Sky
3. Outer Space Tours - This includes a Space Camp
Below My Feet" 4-H program including the use of training
Action Tour, overnight accommodations for a Friday 0
simulators and a space shuttle replica. The agenda includes Saturday night, two meals, and a visit to the U.S. Astronau
two nights lodging, five meals, a trip to Kennedy Space Center, Hall of Fame. Cost is $25.
and the U.S. Astronaut Hall of Fame. Cost is $65.
For more infonnation, call Arlene at 471-7180. (ALH

~

The NEBUNE is edited by Mark D. Hendricks,
Extension Assistant, Media, and Emi K. Nyman,
Extension Assitant, Marketing. It is published monthly
by the University of Nebraska Cooperative Extension in
Lancaster County, 444 Cherrycreek Road, Lincoln,
Nebraska, 68528. For more information, contact Mark
Hendricks at (402) 471-7180.
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Don D. Miller
Extension Agent, Chair, Lancaster County
Notice!!!
All programs and events listed in this newsletter will be
held at the University of Nebraska Cooperative Extension in Lancaster County unless otherwise noted. Use of
commercial and trade names does not imply approval or
constitute endorsement by the University of Nebraska
Coopertive Extension in Lancaster County.
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Progress Shows
June 29, 4:30 p.m., Eastern Nebraska Junior Lamb
Show, Saunders County Fairground, Wahoo

+ ~i ye~Wl5iD+~~GWwt ~t ~u;~~r

sec Lamb ClaSSiC, Beatrice

July 12, Saline County lamb Show, Crete

~, NoW. Lf~ \ qra~er~ are' COf)~erl)ed.

July 13, North Platte Lamb Show

a· ,L6e'113

July 14, SaH Valley Lamb Show

RJ ut \on .

July 20, 3-5 p.m., weigh in, 5:30, Sarpy Lamb Show,
Springfield (OS)

~';) Wult'r

Clnd water

From Pyrtle Elementary School, projects directe(
by Nancy Falter

r------------------,
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, Feedback
Form
In order to best serve our subscribers, this form will
appear in every issue of the Nebline. You can use this
form to:
1.-change your address and/or order a subscription
2.-register for events and programs sponsored by or
held at the University of Nebraska Cooperative
Extension in Lancaster County
3.-submit general comments and/or story ideas.

July 1

July 11

4-H Livestock
Booster Club

Rabbit VIPS
Committee
meeting,
7:30 p.m.

General Information (please print)
Name: _____________________
Address: - - -_________________
City: _ _ _ _ _ _ _ _ _ _ _ _ _ __
Zip: _~___________________
Home Phone:------__________
Daytime Phone: _ _ _ _ _ _ _ _ _ __

55 Alive Mature
Driving Course, 10

Workshop Registration
Register for Workshop/Program: _ _ _ _ __
Date of Workshop/Program: _ _ _ _ _ __
Time of Workshop/Program: _ _ _ _ _ __
Number of registrations:_ at $ _ each.
Payment enclosed?~'- - - - - - - - -

a.m. to 2:30 p.m.

Please help make the Nebline your newsletter by
letting us know what you would like to see in the
Nebline, and how we can better serve your needs.

Newsletter Information
Address Change:
Number of Neblines received:
Order a subscription to Nebline:
Comment:
Story Idea( s):
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Return to:
:
University of Nebraska Cooperative Extension
I
in Lancaster County
444 Cherrycreek Road, Lincoln, Nebraska
I
L 68528-1507
__________________ J

July 16

July 23

Star City Rabbit
Raisers Club '
meeting,
7 p.m.

4-H Horse VIPS
meeting, 7:30 p.m.

July 29-30
Music Contest
practice sessions,
9 - 3 p.m., Kimball
Recital Hall

Fair Superintendents' meeting,
7:30 p.m.

